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Conferences and meetings
NASCO, annual meeting, Edinburg (United Kingdom),  
5-8 June 2012
Website: www.nasco.int
E-mail: hq@nasco.int
Tel.: +44 (0)131 228 2551
IATTC, meeting of parties, La Jolla, California  
(United States), 18-29 June 2012
Website: www.iattc.org  
E-mail: info@iattc.org
Tel.: +1 858 546 71 00
Institutional agenda
European Parliament Committee on Fisheries
Website: www.europarl.europa.eu 
E-mail: ip-PECH@europarl.europa.eu
Tel.: +32 2 284 49 09 (Brussels)  
or +33 3 88 17 67 69 (Strasbourg)
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Agriculture and Fisheries Council of the European Union
Website: www.consilium.europa.eu
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Fisheries and aquaculture in Europe.  
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to maintain cooperation 
Labelling: improving information  
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‘The European Union must promote sustainable, competitive and diverse aquaculture, supported by the most advanced 
research and technology, overcoming problems of access and administrative barriers.’ 
2FGQȩQCLRCLACȩGQȩR?ICLȩDPMKȩRFCȩ#SPMNC?Lȩ!MKKGQQGMLQȩ(SJWȩȩAMKKSLGA?RGMLȩMLȩPCDMPKȩMDȩRFCȩAMKKMLȩDGQFCPGCQȩ
NMJGAWȩ'RȩQSKQȩSNȩRFCȩ#3Qȩ?OS?ASJRSPCȩNMJGAWȩPCQNCARȩDMPȩRFCȩCLTGPMLKCLR
ȩCAMLMKGAȩBCTCJMNKCLR
ȩQAGCLRGDGAȩPCQC?PAF
ȩ
technological innovation and administrative simplification. The reform aims to develop the full potential of EU aqua-
ASJRSPCȩ?LBȩRMȩRP?LQDMPKȩRMB?WQȩAF?JJCLECQȩGLRMȩMNNMPRSLGRGCQȩLMRFCPȩ?K@GRGMLȩMDȩRFCȩPCDMPKȩGQȩRMȩQRGKSJ?RCȩ#SPMNC?Lȩ
NPMBSARGML
ȩUFGAFȩF?QȩQR?EL?RCBȩGLȩPCACLRȩWC?PQȩ5FGJCȩRFCPCȩF?Qȩ@CCLȩ?ȩ@MMKȩGLȩK?PGLCȩDGQFȩD?PKGLEȩGLȩ#SPMNC
ȩCQQCLRG?JJWȩ
@CA?SQCȩLCUȩNPMBSARQȩJGICȩQ?JKML
ȩ@?QQ
ȩQC?ȩ@PC?Kȩ?LBȩRSP@MRȩ?PCȩ@CGLEȩNJ?ACBȩMLȩRFCȩK?GLQRPC?KȩK?PICR
ȩRP?BGRGML?Jȩ
QCARMPQȩJGICȩDPCQFȩU?RCPȩDGQFȩD?PKGLEȩ?LBȩKMJJSQAȩD?PKGLE
ȩUFGAFȩ?AAMSLRȩDMPȩF?JDȩMDȩ#SPMNC?LȩNPMBSARGML
ȩF?TCȩCGRFCPȩ
stagnated or declined.
ȩLSK@CPȩMDȩD?ARMPQȩ?PCȩ@CFGLBȩRFGQȩQR?EL?RGMLȩ?BKGLGQRP?RGTCȩ@?PPGCPQ
ȩAMKNCRGRGMLȩDMPȩQN?ACȩGLȩAM?QR?JȩXMLCQ
ȩJ?AIȩMDȩ
NPMBSARȩBGTCPQGRW
ȩ?@QCLACȩMDȩQSNNMPRȩDPMKȩDGL?LAG?JȩGLQRGRSRGMLQ
ȩJ?AIȩMDȩGLDMPK?RGMLȩRMȩAMLQSKCPQȩ?LBȩQMȩML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ILMUFMUȩ'RQȩE?QRPMLMKGAȩRP?BGRGMLȩKC?LQȩ?ȩK?PICRȩRF?RȩGQȩPCACNRGTCȩRMȩOS?JGRWȩNPMBSARGMLȩ2FCPCȩGQȩ?JQMȩEPMUGLEȩ
demand for wholesome products with high nutritional value. 
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ȩ
2FCȩNS@JGAȩ?SRFMPGRWȩKSQRȩ?JQMȩKM@GJGQCȩQR?ICFMJBCPQȩRFCȩGLBSQRPW
ȩJ?PECȩ?LBȩQK?JJ
ȩCTCPWȩJGLIȩGLȩRFCȩQSNNJWȩAF?GL
ȩ?QȩUCJJȩ?Qȩ
AMLQSKCPQȩ?LBȩAGTGJȩQMAGCRWȩRȩ#3ȩJCTCJ
ȩRFCȩ!MKKGQQGMLȩNPMNMQCQȩRMȩBCTCJMNȩQRP?RCEGAȩESGBCJGLCQȩGBCLRGDWGLEȩNPGMPGRGCQȩ?LBȩ
ECLCP?JȩM@HCARGTCQȩ2FCȩ+CK@CPȩ1R?RCQȩUGJJȩRFCLȩ@CȩGLTGRCBȩRMȩ?BMNRȩRFCGPȩMULȩKSJRG?LLS?JȩNJ?LQȩDMPȩ?OS?ASJRSPCȩ'LȩRFGQȩLCUȩ
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In that perspective, the European Commission hosted with Austrian authorities a ministerial conference on the future 
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in promoting the development of aquaculture.
The Editor
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Bluefin tuna:
cooperating with scientists
The ICCAT has put out a call to all fishermen, both professional 
and recreational. The organisation needs their help to carry 
out an important research programme meant to improve 
knowledge of a flagship species: Atlantic bluefin tuna.
Since 2009, the ICCAT (1) has coordinated an Atlantic-wide research 
NPMEP?KKCȩDMPȩ@JSCDGLȩRSL?ȩ!MBCL?KCBȩ~% 7.ȩ@WȩQAGCLRGQRQ
ȩRFCȩ
NPMEP?KKCȩ?GKQȩRMȩGKNPMTCȩILMUJCBECȩMDȩRFGQȩQNCAGCQȩQMȩRF?RȩGRȩA?Lȩ
be managed in a more rational and sustainable manner.
2FCPCȩ?PCȩQRGJJȩOSGRCȩ?ȩDCUȩEPCWȩ?PC?QȩGLȩQAGCLRGQRQȩILMUJCBECȩMDȩ@JSCDGLȩ
tuna, including its migration routes, reproductive behaviour, nurseries, 
UFCRFCPȩRUMȩRJ?LRGAȩQRMAIQȩC?QRCPLȩ?LBȩUCQRCPLȩ?ARS?JJWȩCVGQR
ȩCRA
The European Union is the lead sponsor of GBYP. However, this pro-
EP?KKCȩ?JQMȩF?QȩRFCȩDGL?LAG?JȩQSNNMPRȩMDȩK?LWȩN?PRLCPQ
ȩ@MRFȩNPGT?RCȩ
GLAJSBGLEȩRFCȩRSL?
ȩRSLLWȩ?LBȩMRFCPȩGLBSQRPGCQȩ?LBȩNS@JGAȩQAGCLRGDGAȩ
institutions, the United States and other ICCAT contracting parties). 
'RȩGLAJSBCQȩ?CPG?JȩQSPTCWQ
ȩAMJJCARGMLȩ?LBȩ?L?JWQGQȩMDȩA?RAFȩB?R?
ȩ@GM-
logical and genetic research, development of new assessment meth-
ods and tagging of individual fish. It is this latter aspect of the 
programme that concerns us here.
At the end of the 2011 fishing season, the programme organised an 
GLGRG?JȩQCPGCQȩMDȩAMLTCLRGML?JȩR?EEGLEȩMNCP?RGMLQȩGLȩRFCȩ ?WȩMDȩ GQA?W
ȩ
RFCȩ%G@P?JR?Pȩ1RP?GRQȩ?LBȩRFCȩ+CBGRCPP?LC?LȩPMSLBȩȩȩRSL?QȩUCPCȩ
R?EECBȩ2FCȩNSPNMQCȩMDȩRFGQȩR?EEGLEȩGQȩLMRȩQGKNJWȩRMȩRP?AIȩRFCȩKMTC-
KCLRQȩMDȩRFCȩR?EECBȩQNCAGKCLQ
ȩ@SRȩ?JQMȩRMȩGKNPMTCȩILMUJCBECȩMDȩ
ACPR?GLȩN?P?KCRCPQȩQSAFȩ?QȩL?RSP?JȩKMPR?JGRWȩP?RC
"GDDCPCLRȩRWNCQȩMDȩR?EEGLEȩ?PCȩSQCBȩAMLTCLRGML?JȩR?EQȩ?RR?AFCBȩRMȩ
RFCȩQNCAGKCLQȩ@?AI
ȩ?LBȩCJCARPMLGAȩR?EQȩ2FCPCȩ?PCȩRUMȩRWNCQȩMDȩCJCA-
RPMLGAȩR?EQȩRFMQCȩRF?RȩBCR?AFȩ?SRMK?RGA?JJWȩ?LBȩRP?LQKGRȩRFCGPȩB?R?ȩ
@WȩQ?RCJJGRC
ȩ?LBȩRFMQCȩGKNJ?LRCBȩGLȩRFCȩQNCAGKCLQȩE?QRPMGLRCQRGL?Jȩ
A?TGRW
ȩUFGAFȩF?TCȩRMȩ@CȩPCRPGCTCBȩ@CA?SQCȩRFCGPȩB?R?ȩ?PCȩQRMPCBȩGLȩ?Lȩ
GLRCPL?JȩKCKMPW
3LDMPRSL?RCJW
ȩPCRPGCTGLEȩRFCQCȩR?EQȩGQȩLMRȩ?JU?WQȩC?QWȩ'LȩNPGLAGNJC
ȩ
when the fish is caught, the tags have to be sent to the promoter of 
RFCȩPCQC?PAFȩNPMEP?KKC
ȩGLȩRFGQȩA?QCȩRFCȩ'!!2
ȩ@?QCBȩGLȩ+?BPGBȩ
$GQFCPKCLȩ?PCȩSQS?JJWȩAMMNCP?RGTCȩDMPȩPCQC?PAFȩMDȩRFGQȩRWNCȩ?LBȩUGJJ-
GLEJWȩQCLBȩGLȩRFCȩR?EQȩRFCWȩDGLBȩ SRȩRF?RȩGQȩLMRȩ?JU?WQȩRFCȩA?QCȩDMPȩ
research on bluefin tuna.
A tag awareness campaign
$MPȩRFCȩPCQC?PAFȩNPMEP?KKCȩASPPCLRJWȩSLBCPȩU?W
ȩ‘the return rate is 
under 1 % in the Mediterranean and less than 5 % in the Atlantic zone’, 
CVNJ?GLQȩLRMLGMȩ"Gȩ,?R?JC
ȩ'!!2QȩNPMEP?KKCȩAMMPBGL?RMPȩ‘This is way 
too low for drawing scientific conclusions.’
2FCȩRCLQCȩ?LBȩQSNCPTGQCBȩAMLRCVRȩMDȩRFGQȩDGQFCPWȩNPM@?@JWȩCVNJ?GLQȩRFCȩ
@CJMUȩLMPK?JȩP?RCȩMDȩPCRSPLȩ@Wȩ@MRFȩNPMDCQQGML?Jȩ?LBȩPCAPC?RGML?JȩDGQFCP-
KCLȩ2FCȩ'!!2ȩRFCPCDMPCȩBCAGBCBȩRMȩR?ICȩACPR?GLȩKC?QSPCQȩRMȩGKNPMTCȩ
the tag retrieval rate.
First, it launched an information campaign among professional and 
recreational fishermen to encourage them to cooperate. Second, it 
ES?P?LRCCQȩRFCȩAMLDGBCLRG?JGRWȩMDȩRFCȩDGQFCPKCLȩUFMȩQCLBȩGLȩRFCȩR?EQȩ
Third, it increased the amount of compensation paid to fishermen for 
RFCGPȩCDDMPRȩRFCWȩ?PCȩN?GBȩ#30ȩȩNCPȩAMLTCLRGML?JȩR?EȩPCRSPLCBȩ?LBȩ
EUR 1 000 per electronic tag.
The ICCAT campaign urges fishermen to cooperate with scientists. The 
?GKȩMDȩRFGQȩNPMEP?KKCȩGQȩMNRGK?JȩCVNJMGR?RGMLȩMDȩRFGQȩAMKKCPAG?JJWȩ?LBȩ
CAMJMEGA?JJWȩT?JS?@JCȩQRMAIȩ'LȩRFCȩJMLEȩPSL
ȩ?JJȩDGQFCPGCQȩQR?ICFMJBCPQȩ
stand to gain.
For more information: 
http://www.iccat.es/GBYP/en/index.htm
To encourage fishermen  
to return tags found on 
caught bluefin tuna,  
the ICCAT has launched  
an information campaign  
in nine languages, including 
Arabic and Japanese.
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10 species, 10 fact sheets
A set of 10 fact sheets on the aquaculture species with the high-
est production rates in the European Union will be published 
from this issue up to number 60, at the rate of two per issue.
Each fact sheet presents information on various aspects of 
the species: biology, different farming techniques, production 
and trade, and nutritional value. Each sheet also includes 
a recipe presenting a simple and tasty way to cook the partic-
ular fish or mollusc.
The first two fact sheets are on sturgeon and carp. The fol-
lowing fact sheets, in order of publication, will detail sea perch 
and trout (No  57), turbot and salmon (No  58), sea bream and 
mussels (No  59), and oysters and clams (No  60).
Aquaculture: 
unleashing its potential
(1) See Fisheries and aquaculture in Europe, No 50, pp. 10-11.
Fish, molluscs and crustaceans fill our plates more and 
more often. This growing demand offers prospects for 
aquaculture. In this and the next four issues, Fisheries and 
aquaculture in Europe presents the 10 leading aquaculture 
species bred in the European Union.
According to the most recent official statistics (2009), aquaculture 
accounts for around one fourth of the European Union’s (EU) produc-
RGMLȩMDȩDGQF
ȩKMJJSQAQȩ?LBȩAPSQR?AC?LQ
ȩUGRFȩRFCȩPCK?GLBCPȩNPMTGBCBȩ@Wȩ
fisheries. This represents around 1.3 million tonnes of food. The lead-
ing EU producers are the United Kingdom (salmon) and Greece (sea 
@PC?Kȩ?LBȩQC?ȩ@?QQȩDMPȩDGQF
ȩ?LBȩ1N?GLȩKSQQCJQ
ȩ$P?LACȩMWQRCPQȩ?LBȩ
'R?JWȩAJ?KQȩDMPȩQFCJJDGQFȩ
-LȩRMNȩMDȩRFCȩȩIEȩMDȩ?OS?RGAȩNPMBSARQȩAMLQSKCBȩWC?PJWȩ@WȩC?AFȩ
European (of which a tenth from EU aquaculture) come imported aqua-
ASJRSPCȩNPMBSARQ
ȩNPGK?PGJWȩQ?JKMLȩ,MPU?W
ȩRPMNGA?JȩQFPGKNQȩ2F?GJ?LB
ȩ
Bangladesh and India) and striped catfish (Vietnam).
%JM@?JJW
ȩEPMURFȩGQȩCTCLȩFGEFCPȩAAMPBGLEȩRMȩRFCȩ3LGRCBȩ,?RGMLQȩ$MMBȩ
and Agriculture Organisation (FAO), of the 118 million tonnes of fish, 
molluscs and crustaceans consumed worldwide in 2009, 55 million, or 
LC?PJWȩF?JD
ȩA?KCȩDPMKȩ?OS?ASJRSPCȩ2FGQȩNPMBSARGMLȩF?QȩPGQCLȩ@Wȩ
around 35 % since 2000. European aquaculture, however, has been 
QR?EL?RGLEȩDMPȩWC?PQȩ?LBȩGQȩLMRȩN?PRȩMDȩRFGQȩEJM@?JȩRPCLB
-LCȩMDȩRFCȩ?GKQȩMDȩRFCȩPCDMPKȩMDȩRFCȩAMKKMLȩDGQFCPGCQȩNMJGAWȩLMUȩ
SLBCPȩU?WȩGQȩRMȩBCTCJMNȩRFCȩNMRCLRG?JȩMDȩRFCȩ#3ȩ?OS?ASJRSPCȩQCARMP
ȩRMȩ
GKNPMTCȩGRQȩAMKNCRGRGTCLCQQȩ?LBȩQSQR?GL?@GJGRWȩ?LBȩRMȩNPMKMRCȩRFCȩ
BCTCJMNKCLRȩMDȩOS?JGRWȩ?LBȩCLTGPMLKCLR?JJWȩDPGCLBJWȩNPMBSARQ
Quality
#3ȩ?OS?ASJRSPCȩGQȩQSQR?GL?@JCȩ?LBȩNPMTGBCQȩFC?JRFW
ȩQ?DCȩ?LBȩFGEFȩOS?J-
GRWȩNPMBSARQȩRMȩ#SPMNC?LȩAMLQSKCPQȩ'Rȩ?JQMȩNPMTGBCQȩBGPCARȩCKNJMWKCLRȩ
for 80 000 people in coastal and rural areas. 
ȩJ?PECȩT?PGCRWȩMDȩQNCAGCQȩ?PCȩNPMBSACBȩGLȩ#SPMNCȩ1R?PRGLEȩUGRFȩDGQFȩ
D?PKGLEȩGLȩRFCȩ+GBBJCȩECQ
ȩRFCȩ@PCCBGLEȩMDȩ?OS?RGAȩ?LGK?JQȩF?QȩCTMJTCBȩ
GLȩK?LWȩBGDDCPCLRȩBGPCARGMLQȩ?LBȩRMB?WȩNPCQCLRQȩ?ȩUGBCȩP?LECȩMDȩRCAF-
niques, methods and even traditions, detailed in the following figure. 
2FCȩCTMJSRGMLȩMDȩD?PKGLEȩKCRFMBQȩBP?UQȩMLȩ?LȩCVRPCKCJWȩUCJJȩBCTCJ-
MNCBȩ@?QCȩMDȩQAGCLRGDGAȩPCQC?PAFȩUFGAFȩK?ICQȩSNȩ#SPMNCQȩMSRQR?LBGLEȩ
ILMUFMUȩ2FGQȩK?ICQȩ?OS?ASJRSPCȩ?Lȩ?PC?ȩMDȩBCTCJMNKCLRȩRF?RȩUGJJȩ
NJ?Wȩ?LȩGLAPC?QGLEJWȩGKNMPR?LRȩPMJCȩGLȩRFCȩ#3ȩGLȩRFCȩDSRSPC
The EU has adopted standards on organic 
aquaculture, including for seaweed, since 
2009. The green logo opposite indicates 
that particular attention is paid to the 
species’ welfare and to biodiversity during the production 
process and that impact on the aquatic environment is kept 
to a minimum (1).
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6Aquaculture of marine species  
in shore-based installations
+?PGLCȩDGQFCQȩN?PRGASJ?PJWȩDJ?RDGQFCQȩA?Lȩ?JQMȩ 
@Cȩ@PCBȩGLȩ?PRGDGAG?JȩQFMPC@?QCBȩR?LIQȩQSNNJGCBȩ
with seawater. Recirculation of the water creates  
a closed and controlled environment that is  
LCACQQ?PWȩDMPȩMNRGK?JȩNPMBSARGMLȩGLȩF?RAFCPGCQȩ 
and nurseries for marine species. 
Examples – Turbot, common sole, Senegalese 
sole, sea perch, gilt-head sea bream.
Extensive brackish water aquaculture
2FCȩ?LGK?JQȩMDRCLȩ@PMSEFRȩGLȩ@WȩRFCȩK?PGLCȩDJMUȩ
?PCȩICNRȩGLȩJ?EMMLQȩBCTCJMNCBȩDMPȩRFGQȩNSPNMQCȩ 
CVȩ'R?JG?LȩT?JJGASJRSPC
ȩ1N?LGQFȩCQRCPMQȩ2FCȩQCKG
CVRCLQGTCȩL?RSPCȩMDȩRFGQȩ@PCCBGLEȩGQȩPCGLDMPACBȩ@Wȩ
GLRPMBSAGLEȩF?RAFCPWȩDPWȩ?LBȩNPMTGBGLEȩ?BBGRGML?Jȩ
DCCBȩ2FGQȩRWNCȩMDȩ?OS?ASJRSPCȩNJ?WQȩ?LȩGKNMPR?LRȩ
role in conservation of the natural coastal heritage.
Examples – Sea perch, eel, common sole, 
Senegalese sole, sea bream, mullet, sturgeon, 
shrimps and shellfish.
Extensive fresh water aquaculture
.MLBQȩ?PCȩK?GLR?GLCBȩGLȩQSAFȩ?ȩU?Wȩ?QȩRMȩNPMKMRCȩ
RFCȩBCTCJMNKCLRȩMDȩ?OS?RGAȩD?SL?ȩ?Rȩ?ȩWGCJBȩEPC?RCPȩ
RF?LȩRF?RȩDMSLBȩGLȩRFCȩL?RSP?JȩCAMQWQRCKȩ"CLQGRWȩ 
GQȩJMUȩ?LBȩDGQFȩDCCBȩL?RSP?JJWȩ!CPR?GLȩNPMBSACPQȩ
NPMTGBCȩ?BBGRGML?JȩDCCBȩ2FCQCȩNMLBQȩNJ?Wȩ?Lȩ 
important and positive role in the landscape,  
U?RCPȩK?L?ECKCLRȩ?LBȩ@GMBGTCPQGRW
Examplesȩzȩ!?PN
ȩGLȩKGVCBȩD?PKGLEȩUGRFȩMRFCPȩ
QNCAGCQȩUFGRCDGQF
ȩX?LBCP
ȩNGIC
ȩA?RDGQF
ȩCRA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Biology
Several species from the AcipenseridaeȩD?KGJWȩ?PCȩD?PKCBȩGLȩ
Europe, including the Siberian sturgeon, Danube sturgeon, 
Sterlet sturgeon, Common sturgeon and Adriatic sturgeon. 
+?LWȩMDȩRFCȩQRSPECMLȩQNCAGCQȩ?PCȩAMLQGBCPCBȩCLB?LECPCBȩMPȩ
CTCLȩAPGRGA?JJWȩCLB?LECPCBȩ2FCGPȩNMNSJ?RGMLȩF?QȩBP?QRGA?JJWȩ
decreased because of the construction of dams cutting migra-
tion routes, overfishing and pollution. The farming of sturgeon 
GQȩGKNMPR?LR
ȩRFCPCDMPC
ȩLMRȩMLJWȩDMPȩNPMBSAGLEȩDJCQFȩ?LBȩA?TG?Pȩ
@SRȩ?JQMȩDMPȩPCQRMAIGLEȩRFCQCȩQNCAGCQȩRMȩRFCȩCVRCLRȩRF?RȩGRȩF?Qȩ
?ȩ@CLCDGAG?JȩGKN?ARȩMLȩUGJBȩQRMAIȩAMLQCPT?RGML
-LCȩMDȩRFCȩQRSPECMLQȩKMQRȩAMKKMLJWȩD?PKCBȩGLȩRFCȩ#3ȩGQȩRFCȩ
Siberian sturgeon (Acipenser baerii)ȩ0C?PGLEȩQWQRCKQȩDMPȩ1G@CPG?Lȩ
sturgeon were developed in the 1970s in the former Soviet Union. 
The first specimens were introduced into France at more or less 
the same time, as part of a scientific cooperation programme.
Farming 
The reproduction of Siberian sturgeon is complicated in that the 
DCK?JCQȩBMȩLMRȩMTSJ?RCȩCTCPWȩWC?Pȩ?LBȩLMRȩ?JJȩ?RȩRFCȩQ?KCȩRGKCȩ
 WȩAMLRPMJJGLEȩU?RCPȩRCKNCP?RSPC
ȩFMUCTCP
ȩGRȩGQȩNMQQG@JCȩRMȩ
M@R?GLȩCEEQȩMTCPȩ?ȩPCJ?RGTCJWȩJMLEȩNCPGMB
ȩDPMKȩ"CACK@CPȩRMȩ+?W
1G@CPG?LȩQRSPECMLȩA?Lȩ@CȩPC?PCBȩGLȩP?ACU?WQ
ȩAGPASJ?PȩR?LIQ
ȩ
NMLBQȩMPȩA?ECQȩ2FCWȩ?PCȩA?PLGTMPMSQȩ?LBȩ?PCȩDCBȩNCJJCRQȩUGRFȩ
DGQFKC?Jȩ?LBȩDGQFȩMGJȩ?QȩUCJJȩ?QȩTCECR?@JCȩCVRP?ARQȩ2FCȩ?TCP?ECȩ
rearing time for sturgeon cultured for their meat is 14 months, 
M@R?GLGLEȩ?ȩDGQFȩUCGEFGLEȩȩEȩRȩF?PTCQRGLEȩRGKCȩRFCWȩ?PCȩ
caught in nets.
#VNJMGRGLEȩQRSPECMLȩDMPȩA?TG?PȩNPMBSARGMLȩGQȩAMQRJW
ȩ@CA?SQCȩRFCȩ
DCK?JCQȩA?LLMRȩPCNPMBSACȩSLRGJȩRFCWȩ?PCȩ?RȩJC?QRȩQCTCLȩWC?PQȩ
MJBȩ"SPGLEȩRFGQȩNCPGMBȩRFCWȩ?PCȩPC?PCBȩGLȩR?LIQȩMDȩPSLLGLEȩDPCQFȩ
water. In the past, the females were slaughtered and their eggs 
PCKMTCBȩ&MUCTCP
ȩGLȩPCACLRȩWC?PQ
ȩDGQFȩD?PKCPQȩF?TCȩBCTCJ-
MNCBȩRCAFLGOSCQȩRMȩPCKMTCȩRFCȩA?TG?PȩUGRFMSRȩIGJJGLEȩRFCȩDGQF
ȩ
UFGAFȩPCBSACQȩNPMBSARGMLȩAMQRQȩ@WȩGKNPMTGLEȩRFCȩWGCJBȩNCPȩ
mother fish.
Production and trade 
At worldwide level, sturgeon fisheries have almost disappeared 
?Qȩ?ȩPCQSJRȩMDȩQRMAIȩBCNJCRGMLȩ$?PKGLEȩF?QȩR?ICLȩMTCPȩDGQFCPGCQ
ȩ
and Chinese aquaculture now accounts for 85 % of the total 
sturgeon output worldwide. After China, the main producers of 
QRSPECMLȩ?PCȩ0SQQG?ȩ?LBȩRFCȩ#3ȩ+MPCȩ1G@CPG?LȩQRSPECMLȩ?PCȩ
@CGLEȩPC?PCBȩGLȩ5CQRCPLȩ#SPMNCȩLMUȩRF?RȩRFCPCȩGQȩ?ȩ@?LȩMLȩ
CVNMPRGLEȩA?TG?PȩDPMKȩUGJBȩQNCAGKCLQȩGLȩMPBCPȩRMȩNPMRCARȩQRMAIQȩ
1R?RGQRGAQȩDMPȩA?TG?PȩNPMBSARGMLȩ?PCȩLMRȩCLRGPCJWȩ?AASP?RC
ȩ@SRȩGRȩ
appears that caviar accounts for over 80 % of the value of stur-
ECMLȩ?OS?ASJRSPCȩ'R?JWȩ?LBȩ$P?LACȩ?PCȩRFCȩK?GLȩA?TG?PȩNPMBSA-
CPQȩGLȩRFCȩ#3ȩ2F?LIQȩRMȩRFCȩBCTCJMNKCLRȩMDȩ?OS?ASJRSPCȩGLȩ
#SPMNC
ȩRFCȩT?JSCȩMDȩCVNMPRQȩMDȩA?TG?PȩRMȩRFGPBȩAMSLRPGCQȩF?QȩLMUȩ
MTCPR?ICLȩRFCȩT?JSCȩMDȩGKNMPRQȩ'LRP?#3ȩRP?BCȩMDȩA?TG?Pȩ?KMSLRQȩ
RMȩF?JDȩRFCȩT?JSCȩMDȩ#3ȩNPMBSARGML
ȩUGRFȩK?GLȩDJMUQȩDPMKȩ'R?JWȩRMȩ
$P?LAC
ȩ%CPK?LWȩ?LBȩ3LGRCBȩ)GLEBMK
Most commonly associated with caviar, sturgeon 
are also farmed for their boneless flesh.
Sturgeon 
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1RSPECMLȩQRC?IQȩGLȩR?PP?EMLȩ
Ingredients for 4 people
bȩȩQRSPECMLȩQRC?IQbȩȩEȩ@SRRCP
bȩȩQF?JJMR
bȩȩQNPGEQȩMDȩDPCQFȩR?PP?EMLȩbȩȩAJȩBPWȩUFGRCȩUGLCȩ
bȩȩAJȩAPC?K
bȩȩDPCQFȩRMK?RMȩbȩȩAJȩDGQFȩQRMAIbȩ#BG@JCȩDJMUCPQbȩ1?JRȩ?LBȩNCNNCPInstructions 
1. Bake the seasoned steaks in the fish stock at 175° for 15 minutes.
2. Remove the steaks and keep them warm.3. Simmer the cooking liquid on the hob until it has reduced by 2/3.
4. In a saucepan, soften the shallots in the butter and add the diced tomato.
5. Add the finely chopped tarragon and the reduced cooking liquid.
6. Add the cream and reduce until the sauce thickens. Check the seasoning. 
7.  Pour the sauce over the fish steaks and dress with edible untreated flowers 
in season (violets, roses, nasturtiums, geraniums, primroses, cornflowers, 
borage, pansies, etc.).
0CAGNCȩNPMTGBCBȩ@Wȩ!FCDȩ.FGJGNNCȩ4MROSCLLCȩ#SPM2MOSCQȩ CJEGSKȩ
● Meat
● Caviar
Source: Eurostat.
EU sturgeon aquaculture  
production (2009)  
EU sturgeon supply 
and trade* (2009)  
(million EUR)
production imports  
DPMKȩCVRP?ȩ#3
CVNMPRQȩ 
RMȩCVRP?ȩ#3
intra  
EU trade
● over 500 tonnes
● from 200 to 500 tonnes
● from 100 to 200 tonnes
● less than 100 tonnes
ȩDPMKȩDGQFCPWȩ?LBȩ?OS?ASJRSPC
Source: Eurostat for meat, estimation from different sources  
@Wȩ#!ȩ"GPCARMP?RCECLCP?JȩDMPȩ+?PGRGKCȩDD?GPQȩ?LBȩ$GQFCPGCQȩ 
for caviar.
Presentation on the market
Caviar, which comes from sturgeon eggs preserved with salt, is 
?ȩUCJJILMULȩJSVSPWȩNPMBSARȩ2FCȩRCPKȩ~A?TG?PȩGQȩPCQCPTCBȩCVAJS-
QGTCJWȩDMPȩRFCȩPMCȩMDȩQRSPECMLȩMDȩRFCȩD?KGJWȩAcipenseridae. Roe 
DPMKȩMRFCPȩQNCAGCQȩMDȩDGQFȩK?WȩMLJWȩ@CȩA?JJCBȩ~A?TG?PȩQS@QRGRSRCȩ
1G@CPG?LȩQRSPECMLȩKC?RȩF?QȩLMȩ@MLCQ
ȩUFGAFȩK?ICQȩGRȩ?NNC?JGLEȩ
RMȩAMLQSKCPQȩ#SPMNC?LȩAMLQSKCPQ
ȩFMUCTCP
ȩ?PCȩLMRȩWCRȩD?KGJ-
G?PȩUGRFȩRFGQȩDGQF
ȩUFGAFȩA?Lȩ@CȩQMJBȩDGJJCRCBȩMPȩQKMICB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Harvesting of carps in the Czech Republic. 
Carp
Biology
The common carp (Cyprinus carpio) is native to Asia and 
Eastern Europe. Although there is evidence of Romans con-
QSKGLEȩ?LBȩICCNGLEȩA?PN
ȩGRȩU?QȩLMRȩSLRGJȩRFCȩ+GBBJCȩECQȩRF?Rȩ
A?PNȩ@CE?LȩRMȩ@CȩP?GQCBȩGLȩ@MBGCQȩMDȩU?RCPȩGLȩ#SPMNCȩ2FCWȩUCPCȩ
often associated with monasteries, as fish rather than meat 
U?QȩAMLQSKCBȩMLȩD?QRȩB?WQ
!?PNȩGQȩ?ȩBMKCQRGA?RCBȩQNCAGCQȩRF?RȩF?Qȩ?B?NRCBȩRMȩFSQ@?LBPWȩ
QWQRCKQȩ2MJCP?LRȩMDȩU?RCPȩOS?JGRWȩ?LBȩRCKNCP?RSPC
ȩGRQȩCAM-
JMEGA?JȩQNCARPSKȩGQȩ@PM?Bȩ'RȩJGTCQȩGLȩ?JJȩRWNCQȩMDȩQJMUȩDJMUGLEȩMPȩ
QRGJJȩU?RCPQȩ!?PNȩ?PCȩMKLGTMPMSQ
ȩK?GLJWȩAMLQSKGLEȩXMMNJ?LI-
ton and zoobenthos, detritus and parts of aquatic plants. The 
MPGEGL?JȩDMPKȩMDȩA?PNȩGQȩA?JJCBȩ~QA?JWȩA?PN
ȩUGRFȩGRQȩ@GEȩ?LBȩPCE-
SJ?PJWȩQN?ACBȩQA?JCQȩ2FCȩBMKCQRGA?RCBȩQRP?GLQȩGLAJSBCȩDGQFȩ
UGRFȩDCUȩ?LBȩGPPCESJ?PJWȩBGQRPG@SRCBȩQA?JCQȩ~KGPPMPȩA?PN
Farming 
!?PNȩ?PCȩKMQRȩMDRCLȩPCNPMBSACBȩGLȩF?RAFCPGCQȩQȩQMMLȩ?QȩRFCWȩ
F?RAF
ȩRFCȩJ?PT?Cȩ?PCȩRP?LQDCPPCBȩRMȩQK?JJȩQF?JJMUȩR?LIQȩMPȩLSPQ-
GLEȩNMLBQ
ȩUFGAFȩ?PCȩDGJJCBȩUGRFȩNJ?LIRMLPGAFȩU?RCPȩRȩDGPQR
ȩRFCȩ
NMLBQȩL?RSP?JȩNPMBSARGMLȩMDȩNJ?LIRML
ȩTCECR?RGMLȩ?LBȩ@CLRFGAȩ
GLTCPRC@P?RCQȩGQȩCLMSEFȩRMȩDCCBȩRFCȩWMSLEȩA?PNȩ*?RCP
ȩFMUCTCP
ȩ
RFCȩDGQFȩMDRCLȩPCACGTCȩQSNNJCKCLR?PWȩDCCB
ȩQSAFȩ?QȩACPC?JȩAM?PQCȩ
KC?JȩMPȩT?PGMSQȩDCCBȩKGVRSPCQȩ'Lȩ?SRSKL
ȩCGRFCPȩRFCȩNMLBȩGQȩ
cleaned and the carp are transferred to a deeper wintering pond 
MPȩRFCWȩQR?WȩGLȩRFCȩMPGEGL?JȩNMLBȩSLRGJȩQNPGLEȩ"SPGLEȩRFCȩAMJBCQRȩ
KMLRFQȩRFCWȩCLRCPȩ?ȩNCPGMBȩMDȩPCBSACBȩ?ARGTGRWȩUFCLȩRFCWȩDCCBȩ
little or not at all.
The following spring, the carp are transferred to summering 
NMLBQ
ȩUFGAFȩ?PCȩSQCBȩRMȩP?GQCȩRUMȩWC?PȩMJBȩDGQFȩ'LȩRFCȩQNPGLEȩ
MDȩRFCGPȩRFGPBȩWC?P
ȩRFCȩA?PNȩ?PCȩKMTCBȩRMȩJ?PECȩD?RRCLGLEȩK?P-
ICRGLEȩNMLBQȩ2FCWȩDCCBȩMLȩRFCȩDMMBȩNPMTGBCBȩ@WȩRFCȩCAMQWQRCK
ȩ
?JRFMSEFȩRFCGPȩBGCRȩGQȩSQS?JJWȩQSNNJCKCLRCBȩUGRFȩACPC?JQ
2FCȩDGQFȩ?PCȩSQS?JJWȩAMJJCARCBȩGLȩ?SRSKLȩ@CDMPCȩRFCȩU?RCPȩ
DPCCXCQȩ"CNCLBGLEȩMLȩRFCGPȩQGXC
ȩRFCWȩ?PCȩCGRFCPȩQCJCARCBȩ?Qȩ
@PMMBQRMAIȩMPȩRFCWȩ?PCȩK?PICRCBȩQȩKMQRȩA?PNȩ?PCȩQMJBȩHSQRȩ
@CDMPCȩ!FPGQRK?Q
ȩRFCWȩ?PCȩSQS?JJWȩJCDRȩDMPȩQCTCP?JȩUCCIQȩGLȩ
clean fresh water, which also helps to improve the taste before 
RFCWȩ?PCȩK?PICRCBȩ&MUCTCP
ȩKMPCȩ?LBȩKMPCȩA?PNȩ?PCȩ@CGLEȩ
F?PTCQRCBȩ?RȩMRFCPȩRGKCQȩMDȩRFCȩWC?P
ȩCGRFCPȩDMPȩBGPCARȩAMLQSKN-
RGMLȩMDȩDMPȩPCQRMAIGLEȩU?RCPQȩDMPȩ?LEJGLEȩNSPNMQCQ
ȩDSJJWȩK?RSPCȩA?PNȩA?LȩUCGEFȩSNȩRMȩȩIEȩ?LBȩKC?QSPC 
?ȩKCRPCȩMPȩKMPCȩ+?PICRGLEȩQGXC
ȩFMUCTCP
ȩGQȩSQS?JJWȩȩRMȩ
ȩAKȩGLȩJCLERFȩUCGEFGLEȩKMPCȩMPȩJCQQȩȩIEȩIEȩBCNCLBGLEȩ
MLȩRFCȩPCEGMLȩzȩUFGAFȩSQS?JJWȩR?ICQȩRFPCCȩRMȩDMSPȩWC?PQȩRMȩNPM-
duce in European weather conditions.
,MPK?JJW
ȩA?PNȩD?PKGLEȩGQȩQCKGGLRCLQGTCȩ!?PNȩA?Lȩ@CȩD?PKCBȩ
GLȩKMLMASJRSPC
ȩNMJWASJRSPCȩRMECRFCPȩUGRFȩMRFCPȩDPCQFU?RCPȩ
QNCAGCQ
ȩQSAFȩ?QȩNGIC
ȩA?RDGQFȩMPȩQGJTCPȩA?PNȩMPȩGLȩ?LȩGLRCEP?RCBȩ
ASJRSPCȩUGRFȩMRFCPȩ?EPGASJRSP?Jȩ?ARGTGRGCQȩ!?PNȩNMLBQȩMDRCLȩNJ?Wȩ
?LȩGKNMPR?LRȩPMJCȩGLȩCLF?LAGLEȩ@GMBGTCPQGRW
ȩPCR?GLGLEȩU?RCPȩGLȩ
the landscape and flood protection.
Production and trade
2FCȩT?QRȩK?HMPGRWȩMDȩA?PNȩNPMBSARGMLȩAMKCQȩDPMKȩ?OS?ASJRSPCȩ
5MPJBȩA?PNȩNPMBSARGMLȩGQȩBMKGL?RCBȩ@Wȩ!FGL?
ȩUFGAFȩ?AAMSLRQȩ
for 80 % of the total output. Far behind China, the major produc-
ers are Indonesia, Vietnam, the EU, Russia, Bangladesh and 
 P?XGJȩ5GRFGLȩRFCȩ#3
ȩRFCȩRUMȩ@GEECQRȩNPMBSACPQȩ?PCȩ.MJ?LBȩ?LBȩ
the Czech Republic. There is almost no trade in carp with third 
AMSLRPGCQȩQȩPCE?PBQȩGLRP?#3ȩRP?BC
ȩRFCPCȩ?PCȩMLJWȩJGKGRCBȩDJMUQȩ
DPMKȩRFCȩ!XCAFȩ0CNS@JGAȩRMȩ%CPK?LWȩ2FCȩQNCAGCQȩPCK?GLQȩ
SLILMULȩGLȩQCTCP?Jȩ+CK@CPȩ1R?RCQ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EU carp supply  
and trade* (2009)  
(million EUR)
Carp fillets in beer 
Ingredients for 4 people
bȩȩEȩA?PNȩDGJJCRQbȩȩEȩ@SRRCP
bȩȩEȩMLGMLQbȩȩȩEȩpain d’épicesȩzȩ?ȩRWNCȩMDȩgingerbread (or brioche/white bread ?LBȩȩQMSNȩQNMMLȩMDȩFMLCW
bȩȩEȩACJCPW
bȩ2FWKC
ȩ@?WȩJC?TCQ
ȩN?PQJCWbȩȩAJȩKGJBȩUFGRCȩ@CCPbȩȩAJȩAPC?Kȩ
bȩ1?JRȩ?LBȩNCNNCP
Instructions 
1. Chop the onions and celery finely.2.  Soften the onions and celery in the butter, then add the pain d’épices  
(or the diced brioche/white bread and honey).3.  Place the seasoned carp fillets on the vegetables and pour the beer  
over them. Add the thyme and bay leaves.4.  Increase the heat to a simmer, then remove the fillets and keep 
them warm.
5.  Blend the cooking juices using a mixer and then strain to remove  
the bread crumbs.6. Return to the heat and reduce until the sauce thickens.
7. Add the cream and check the seasoning. 8. To serve, pour the sauce over the fillets and garnish with chopped parsley.
0CAGNCȩNPMTGBCBȩ@Wȩ!FCDȩ.FGJGNNCȩ4MROSCLLCȩ#SPM2MOSCQȩ CJEGSKȩ
Nutritional value per 100 g  
(average)
Calories: 100 kcal
Protein: 17.7 g
Selenium: 20 μg
Vitamin D: 3.8 μg
EPA: 66 mg
DHA: 60 mg
Presentation on the market
,MU?B?WQȩA?PNȩGQȩK?GLJWȩNPMBSACBȩGLȩACLRP?Jȩ#SPMNC
ȩUFCPCȩGRȩGQȩ
QCPTCBȩ?RȩRP?BGRGML?Jȩ!FPGQRK?Qȩ?LBȩ#?QRCPȩFMJGB?WȩKC?JQȩ'LȩRFCȩ
RP?BGRGML?Jȩ(CUGQFȩQNCAG?JGRW
ȩ~gefilte fish’, carp flesh is minced 
UGRFȩMLGMLȩ?LBȩRFCLȩNM?AFCBȩ?LBȩQRSDDCBȩSLBCPȩRFCȩDGQFȩQIGL
'LȩRFCȩC?QRCPLȩ#3ȩ+CK@CPȩ1R?RCQȩNCMNJCȩ?PCȩ?AASQRMKCBȩRMȩ
@SWGLEȩA?PNȩJGTCȩ.PMBSACPQȩ?PCȩRPWGLEȩRMȩBGTCPQGDWȩRFCGPȩMDDCPȩ@Wȩ
QCRRGLEȩSNȩQK?JJȩNPMACQQGLEȩSLGRQȩRMȩQSNNJWȩQCKGNPCN?PCBȩ
NPMBSARQȩASRJCRQ
ȩDPCQFȩMPȩQKMICB
ȩDGJJCRCBȩMPȩQJGACBȩ?LBȩNPC-
pared products based on traditional recipes. A large part of the 
NPMBSARGMLȩEMCQȩRMȩ?LEJCPQȩDMPȩPCQRMAIGLEȩNSPNMQCQȩ?LBȩQSN-
NJWGLEȩPCAPC?RGML?JȩDGQFGLEȩNMLBQ
EU carp aquaculture 
production (2009)  
Source: Eurostat .
ȩDPMKȩDGQFCPWȩ?LBȩ?OS?ASJRSPC
Source: Eurostat.
● over 15 000 tonnes
● from 5 000 to 10 000 tonnes
● from 2 000 to 5 000 tonnes
● less than 1 000 tonnes
production imports  
DPMKȩCVRP?ȩ#3
CVNMPRQȩ 
RMȩCVRP?ȩ#3
intra  
EU trade
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7Marine cage aquaculture
2FCȩDGQFȩ?PCȩICNRȩGLȩA?ECQȩ?LAFMPCBȩRMȩRFCȩQC?@CBȩ
?LBȩK?GLR?GLCBȩMLȩRFCȩQSPD?ACȩ@WȩKC?LQȩMDȩ 
?ȩDJM?RGLEȩNJ?QRGAȩDP?KCUMPIȩ2FGQȩDMPKȩMDȩ@PCCBGLEȩ 
GQȩNP?ARGACBȩK?GLJWȩGLȩQFCJRCPCBȩXMLCQȩLC?PȩQFMPC
ȩ 
but more sophisticated techniques (submersible 
cages, remote monitoring, automatic feeding, etc.) 
K?WȩK?ICȩGRȩNMQQG@JCȩRMȩKMTCȩDSPRFCPȩDPMKȩQFMPC
Examples – Atlantic salmon, sea perch,  
sea bream, meagre, etc.
Intensive fresh water aquaculture 
'LȩGLRCLQGTCȩQWQRCKQ
ȩDGQFȩ?PCȩ@PCBȩGLȩR?LIQȩSLRGJȩRFCWȩPC?AFȩK?PICR?@JCȩQGXCȩ2FCPCȩ?PCȩRUMȩRCAFLGOSCQȩ
AMLRGLSMSQȩDJMUȩPGTCPȩU?RCPȩCLRCPQȩR?LIQȩSNQRPC?Kȩ?LBȩJC?TCQȩBMULQRPC?Kȩ?LBȩPCAGPASJ?RGMLȩ 
RFCȩU?RCPȩPCK?GLQȩGLȩ?ȩAJMQCBȩAGPASGRȩ?LBȩGQȩPCAWAJCBȩ?LBȩ~PCAGPASJ?RCBȩGLȩRFCȩR?LIQȩ0CAGPASJ?RGMLȩ 
QWQRCKQȩ?PCȩKMPCȩAMQRJWȩCLCPEW
ȩ@SRȩMDDCPȩ@CRRCPȩAMLRPMJȩMDȩ@PCCBGLEȩAMLBGRGMLQȩRCKNCP?RSPCȩ 
?LBȩMVWECLȩ?LBȩU?RCPȩOS?JGRW
Examples – Rainbow trout, eel, catfish, sturgeon, tilapia, etc. 
Shellfish farming
1FCJJDGQFȩD?PKGLEȩGQȩ@?QCBȩMLȩRFCȩAMJJCARGMLȩMDȩUGJBȩMPȩF?RAFCPWȩ
spat, which feed on natural nutrients found in the environment 
DGJRCPDCCBGLEȩ?LGK?JQȩ-WQRCPȩ?LBȩKSQQCJȩD?PKGLEȩ?AAMSLRȩ 
for 90 % of European production and use a wide range of tech-
niques: bottom-farming, on tables, wooden posts, ropes, etc. 
Examples zȩ-WQRCPQȩMWQRCPȩD?PKGLE
ȩKSQQCJQȩKSQQCJȩD?PKGLE
ȩ
clams and abalones.
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With imports worth EUR 32 billion, the European Union ranks 
first in the global fish trade. It is a major market that attracts 
exporters from every continent. This position gives it respon-
sibilities – which it assumes – in fighting illegal fishing and 
more generally all forms of overexploitation of resources. 
Nonetheless, missing among the EU’s range of measures, are 
means to act against parties who refuse to cooperate or break 
off cooperation in managing international stocks. The European 
Commission proposes to remedy this shortcoming.
On 14 December 2011, the European Commission presented a draft 
regulation on certain measures in relation to countries allowing non-
QSQR?GL?@JCȩDGQFGLEȩDMPȩRFCȩNSPNMQCȩMDȩRFCȩAMLQCPT?RGMLȩMDȩDGQFȩQRMAIQȩ(1). 
2FCȩNPMNMQ?Jȩ?GKQȩRMȩCL?@JCȩRFCȩ#SPMNC?Lȩ3LGMLȩ#3ȩRMȩPCDSQCȩCLRPWȩMDȩ
DGQFȩGKNMPRQȩDPMKȩAMSLRPGCQȩRF?Rȩ?PCȩSLUGJJGLEȩRMȩ?AACNRȩPCQNMLQG@GJGRWȩ
DMPȩRFCȩHMGLRȩK?L?ECKCLRȩMDȩQRMAIQȩ
2FCȩ?L?JWQGQȩRF?RȩJCBȩRMȩRFCȩBP?DRGLEȩMDȩRFGQȩPCESJ?RGMLȩU?QȩRPGEECPCBȩ@Wȩ
RFCȩRJ?LRGAȩK?AICPCJȩBGQNSRCȩ'Lȩ?ȩLSRQFCJJ
ȩCVNJMGR?RGMLȩMDȩRFCȩ,MPRF
#?QRȩRJ?LRGAȩK?AICPCJȩQRMAIȩGQȩQF?PCBȩ@WȩRFCȩ1R?RCQȩ@MPBCPGLEȩRFCȩA?RAFȩ
XMLC
ȩL?KCJWȩRFCȩ#3
ȩ,MPU?W
ȩRFCȩ$?PMCȩ'QJ?LBQȩ?LBȩ'ACJ?LBȩ3NȩSLRGJȩ

ȩDGQFGLEȩMNNMPRSLGRGCQȩDMPȩRFGQȩQRMAIȩUCPCȩ?EPCCBȩ?LBȩBGTGBCBȩSNȩ
on the basis of cooperation among these four parties. But in 2010, the 
$?PMCȩ'QJ?LBQȩ?LBȩ'ACJ?LBȩSLGJ?RCP?JJWȩQCRȩ?LBȩBGQNPMNMPRGML?RCJWȩ
GLAPC?QCBȩRFCGPȩMULȩK?AICPCJȩOSMR?Q
ȩMSRQGBCȩRFCȩSQS?JȩDP?KCUMPIȩMDȩ
AMMNCP?RGMLȩ'DȩRFCȩN?PRGCQȩQRMNȩQCRRGLEȩJGKGRQȩDMPȩA?RAFCQȩMDȩRFGQȩQRMAI
ȩ
GRQȩQSQR?GL?@GJGRWȩK?Wȩ@CȩQCPGMSQJWȩHCMN?PBGQCB
2FCPCȩF?TCȩ?JPC?BWȩ@CCLȩQGKGJ?PȩAMLDJGARQȩGLȩRFCȩN?QRȩ$MPȩ?ȩLSK@CPȩMDȩ
WC?PQ
ȩRFCPCȩU?QȩLMȩAMMNCP?RGMLȩMLȩK?L?ECKCLRȩMDȩ,MPRF#?QRȩRJ?LRGAȩ
@JSCȩUFGRGLE
ȩ?ȩQGRS?RGMLȩRF?RȩJCBȩRMȩBCNJCRGMLȩMDȩRFCȩQRMAIȩGLȩȩ?LBȩ
required drastic quota reductions.
Closing a legal loophole
As things stand now, there is nothing to prevent a Faroese pelagic 
RP?UJCPȩDPMKȩAMLRGLSGLEȩRMȩJ?LBȩGRQȩK?AICPCJȩA?RAFCQȩGLȩ?ȩ1AMRRGQFȩNMPRȩ
RMȩQSNNJWȩ?ȩJMA?JȩA?LLCPWȩQȩJMLEȩ?QȩGRȩ?@GBCQȩ@WȩGRQȩL?RGML?JȩPCESJ?RGMLQ
ȩ
RFGQȩTCQQCJȩGQȩMNCP?RGLEȩJCE?JJWȩ?LBȩA?LLMRȩ@CȩNCL?JGQCBȩDMPȩGJJCE?J
ȩSLPC-
NMPRCBȩ?LBȩSLPCESJ?RCBȩ'33ȩDGQFGLEȩ7CRȩRFGQȩ?ARGTGRWȩGQȩEMGLEȩMLȩGLȩ 
?ȩAMLRCVRȩRF?RȩAPC?RCQȩ?ȩPC?JȩNPM@JCKȩDMPȩQRMAIȩAMLQCPT?RGMLȩ?LBȩGRȩGQȩGJJME-
ical for the EU, which is co-responsible for sound management of this 
QRMAI
ȩRMȩCLAMSP?ECȩQSAFȩ?ARGTGRWȩ@WȩMNCLGLEȩSNȩGRQȩK?PICRȩRMȩGRQȩA?RAFCQȩ
'Dȩ?ȩQR?RCȩBMCQȩLMRȩAMKNJWȩUGRFȩBCAGQGMLQȩR?ICLȩGLȩAMMNCP?RGMLȩUGRFȩMRFCPȩ
AMSLRPGCQ
ȩGRȩCLRCPQȩGLRMȩRFCȩPC?JKȩMDȩGJJCE?JGRWȩ?LBȩRFCȩ#3ȩF?QȩJCE?Jȩ
KC?LQȩRMȩR?ICȩKC?QSPCQȩ?E?GLQRȩGR
ȩSLBCPȩRFCȩ'33ȩPCESJ?RGMLȩ SRȩGLȩ 
?ȩA?QCȩMDȩ@PC?IBMULȩMDȩAMMNCP?RGML
ȩRFCPCȩ?PCȩLMȩKMPCȩPCESJ?RMPWȩBCAG-
QGMLQȩ?LBȩRFCPCDMPCȩLMȩGJJCE?JGRWȩGLȩRFCȩQRPGARȩQCLQCȩ2FCȩ#3ȩAMSJBȩR?ICȩ
KC?QSPCQȩSLBCPȩRFCȩECLCP?JȩPCESJ?RMPWȩDP?KCUMPIȩMDȩAMBCAGQGML
ȩ@SRȩ
this is a cumbersome and slow process. The adoption of a regulation 
?B?NRCBȩRMȩRFGQȩRWNCȩMDȩQGRS?RGMLȩGQȩRFCPCDMPCȩLCACQQ?PW
'RȩGQȩGKNMPR?LRȩRMȩEGTCȩRFCȩ#3ȩCDDCARGTCȩKC?LQȩRMȩICCNȩGRQȩK?PICRȩDPMKȩ
offering an incentive to breaches in cooperation. These means thus help 
it to promote sustainable fishing.
2FCȩ?GKȩMDȩRFCȩLCUȩPCESJ?RGMLȩNPMNMQCBȩ@WȩRFCȩ!MKKGQQGMLȩGQȩRFCPCDMPCȩ
RMȩAJMQCȩ?ȩJMMNFMJCȩGLȩRFCȩCVGQRGLEȩ?PQCL?JȩMDȩKC?QSPCQȩRMȩAMK@?Rȩ'33ȩ
DGQFGLEȩ'RȩR?PECRQȩ?JJȩA?QCQȩUFCPCȩ?ȩQRMAIȩCVNJMGRCBȩN?PRG?JJWȩ@WȩRFCȩ#3ȩ
must be managed in collaboration with third countries, whether under 
@GJ?RCP?JȩMPȩKSJRGJ?RCP?JȩAMMNCP?RGMLȩMPȩGLȩRFCȩDP?KCUMPIȩMDȩ?ȩPCEGML?Jȩ
fisheries management organisation. 
2FCȩNPMNMQ?JȩBMCQȩLMRȩAMLACPLȩQRMAIQȩSLBCPȩRFCȩQMJCȩPCQNMLQG@GJGRWȩMDȩ 
?ȩLML#3ȩAMSLRPWȩ$GQFCPGCQȩN?PRLCPQFGNȩ?EPCCKCLRQȩ?PCȩAMLQCOSCLRJWȩ
LMRȩGLAJSBCBȩGLȩGRQȩQAMNCȩPCQNMLQG@GJGRWȩDMPȩRFCȩK?L?ECKCLRȩMDȩAM?QR?Jȩ
PCQMSPACQȩJGCQȩQMJCJWȩUGRFȩRFCȩAM?QR?JȩQR?RCȩUGRFȩUFGAFȩRFCȩ?EPCCKCLRȩ
has been signed.
Strictly targeted measures
2FCȩKC?QSPCQȩNPMNMQCBȩ@WȩRFCȩ!MKKGQQGMLȩP?LECȩDPMKȩAJMQGLEȩRFCȩ
K?PICRȩRMȩRFCȩNPMBSARQȩAMLACPLCBȩRMȩQCRRGLEȩPCQRPGARGMLQȩMLȩ?AACQQȩRMȩ
port facilities and services for vessels participating in this problematic 
DGQFGLEȩ?ARGTGRW
'RȩGQȩGKNMPR?LRȩRMȩICCNȩGLȩKGLBȩRF?RȩRFCȩ#SPMNC?Lȩ3LGMLȩGQȩGLRCLRȩMLȩSNMLȩ
AMKNJWGLEȩUGRFȩGLRCPL?RGML?JȩRP?BCȩPSJCQ
ȩN?PRGASJ?PJWȩRFMQCȩJ?GBȩBMULȩGLȩ
RFCȩ%CLCP?JȩEPCCKCLRȩMLȩ2?PGDDQȩ?LBȩ2P?BC
ȩ@CRRCPȩILMULȩ?QȩRFCȩ%22ȩ
5FGJCȩRFCȩECLCP?JȩPSJCȩGQȩRF?RȩRFCȩ%22ȩNPMFG@GRQȩ@?PPGCPQȩRMȩGLRCPL?RGML?Jȩ
RP?BC
ȩGRȩBMCQȩ?SRFMPGQCȩRFCȩSQCȩMDȩPCQRPGARGTCȩKC?QSPCQ
ȩCQNCAG?JJWȩGLȩ
A?QCQȩUFCPCȩ?ȩPCQMSPACȩK?Wȩ@CȩRFPC?RCLCBȩMPȩRFCȩCLTGPMLKCLRȩB?K-
?ECBȩ'RȩLCTCPRFCJCQQȩPCOSGPCQȩRF?RȩQSAFȩPCQRPGARGMLQȩR?PECRȩBGPCARJWȩRFCȩ
object of the conflict.
 ' , ȩ 2 & # ȩ , # 5 1
Shared stocks: 
taking action to maintain cooperation 
KLAG11056ENC_001.pdf   12 23/07/12   15:40
2FCPCDMPC
ȩGDȩAMSLRPWȩ6ȩ@PC?IQȩMDDȩGRQȩAMMNCP?RGMLȩUGRFȩRFCȩ#3ȩMLȩK?L-
?ECKCLRȩMDȩ?ȩAMBȩQRMAI
ȩDMPȩCV?KNJC
ȩRFCȩ#3ȩGQȩCLRGRJCBȩRMȩAJMQCȩGRQȩ@MP-
BCPQȩRMȩRP?BCȩGLȩAMBȩA?SEFRȩ@WȩAMSLRPWȩ6ȩCTCLȩGDȩRFCȩDGQFȩ?PCȩASRȩSNȩMPȩ
DPMXCLȩGLȩAMSLRPWȩ7ȩ2FCȩ#3ȩA?Lȩ?JQMȩJGKGRȩGKNMPRQȩMDȩMRFCPȩQNCAGCQȩR?ICLȩ
?Qȩ@WA?RAFCQȩ
It is clear that such a ban could have major economic consequences on 
ACPR?GLȩDGQFCPGCQȩK?PICRQȩ5CȩA?LLMRȩDMPECRȩRF?RȩRFCȩ#3ȩGQȩȩϤȩBCNCLB-
CLRȩMLȩGKNMPRQȩMDȩDGQFȩ?LBȩRF?RȩACPR?GLȩNPMACQQGLEȩAMKN?LGCQȩUMPIȩK?GLJWȩ
UGRFȩCVRCPL?JȩQSNNJGCPQȩ2FCȩPCESJ?RGMLȩNPMTGBCQȩRF?RȩK?PICRȩKC?QSPCQȩ
KSQRȩ@CȩR?ICLȩILMUJCBEC?@JW
ȩ@?QCBȩMLȩRFCȩPCQSJRQȩMDȩ?LȩGKN?ARȩQRSBWȩ
2FCȩ?GKȩGQȩLMRȩRMȩCLB?LECPȩ#SPMNC?LȩGLBSQRPGCQȩ@SRȩRFCPCȩK?Wȩ@Cȩ?ȩOSCQ-
tion of giving them time to turn to other non-problematic suppliers. 
2FCȩGQQSCȩ@CGLEȩ?BBPCQQCBȩFCPCȩGQȩBCDGLGRCJWȩRFCȩMTCPCVNJMGR?RGMLȩMDȩ
PCQMSPACQȩȩ@PC?IBMULȩMDȩAMMNCP?RGMLȩ?LBȩSLGJ?RCP?Jȩ?ARGMLQȩ?JU?WQȩBMȩ
B?K?EC
ȩ?LBȩRFCȩQRMAIȩGQȩRFCȩK?GLȩTGARGKȩ'LȩGRQȩNMJGAWȩRMȩNPMKMRCȩQSQR?GL-
able fishing, the Commission has no choice but to use its commercial clout 
to give States incentive to maintain all forms of multilateral cooperation 
and to conclude responsible and sustainable agreements.
The Commission proposes a new regulation under which it could close the European market  
to fish imports from countries that refuse to cooperate in managing international stocks.
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Labelling: improving information  
for consumers
The labelling of fishery and aquaculture products is an impor-
tant, even essential subject, both for consumers, who need 
to be well informed when selecting products, and producers, 
who can use labels to promote the quality of their products 
to the final customer. New labelling measures will be intro-
duced shortly. As part of the reform of the common fisher-
ies policy, the Commission has presented a proposal to the 
European Parliament and the Member States that contains 
advances designed to meet this dual challenge.
!MLQSKCPȩGLDMPK?RGMLȩJCEGQJ?RGMLȩGQȩ?ȩDGCJBȩRF?RȩCTMJTCQȩTCPWȩOSGAIJWȩ
RMȩR?ICȩ?AAMSLRȩMDȩ?BT?LACQȩGLȩRCAFLMJMEWȩ?LBȩQAGCLAC
ȩ@SRȩ?JQMȩGLȩ
PCQNMLQCȩRMȩAMLQSKCPQȩCVNCAR?RGMLQȩ?LBȩBCK?LBQȩ2MȩCLAMSP?ECȩRFCȩ
development of the best possible behaviour, regulations in this area 
?PCȩSNB?RCBȩPCESJ?PJW
 
In October 2011, the European Union adopted a new regulation (1) on 
the labelling of all food products. Its provisions cover a broad range of 
subjects: information on nutritional content and allergens, the format 
MDȩGLDMPK?RGML
ȩNPMBSARȩMPGEGL
ȩBCDPMQRCBȩNPMBSARQ
ȩ@SJIȩNPMBSARQ
ȩCRA
2FCQCȩECLCP?JȩNPMTGQGMLQȩ?PCȩLMRȩ?JU?WQȩ@CQRȩQSGRCBȩRMȩRFCȩAF?P?ARCP-
GQRGAQȩMDȩDGQFCPWȩ?LBȩ?OS?ASJRSPCȩNPMBSARQ
ȩFMUCTCPȩ'LBCCB
ȩLMȩMRFCPȩ
food production sector draws such a large part of its resources from 
the natural environment, with products whose geographical origin 
K?WȩQN?Lȩ?Lȩ?PC?ȩCVRCLBGLEȩMTCPȩDSJJWȩF?JDȩRFCȩNJ?LCR
2FCȩ#SPMNC?Lȩ!MKKGQQGMLȩRFCPCDMPCȩUGQFCBȩRMȩR?ICȩ?BT?LR?ECȩMDȩRFCȩ
PCDMPKȩMDȩRFCȩAMKKMLȩDGQFCPGCQȩNMJGAWȩ!$.ȩRMȩGLAJSBCȩRFCQCȩAF?P?A-
RCPGQRGAQȩGLȩLCUȩJ?@CJJGLEȩQR?LB?PBQȩ2FCȩPCDMPKȩF?QȩQN?PICBȩ?ȩJMRȩMDȩ
debate due to the changes it will cause in fisheries management. 
Yet the Commission has also proposed new measures on the common 
K?PICRȩMPE?LGQ?RGMLȩ!+-ȩ'RȩGQȩGLȩRFGQȩAMLRCVRȩRF?RȩGRȩF?QȩBP?ULȩSNȩ
LCUȩQR?LB?PBQȩMLȩGLDMPK?RGMLȩRMȩAMLQSKCPQȩMLȩDGQFCPWȩ?LBȩ?OS?ASJ-
RSPCȩNPMBSARQ
ȩAMLACPLGLEȩ@MRFȩJ?@CJJGLEȩ?LBȩTMJSLR?PWȩAJ?GKQ
Mandatory labelling: more accurate  
and comprehensible
To date, labelling obligations for fish, molluscs and crustaceans concern 
MLJWȩDPCQFȩ?LBȩBCDPMQRCBȩNPMBSARQȩ?LBȩGKNMQCȩRFCȩDMJJMUGLEȩGLDMPK?RGMLȩ
the commercial designation, production method (aquaculture or fishing) 
and geographical origin.
2FCQCȩM@JGE?RGMLQȩ?PCȩK?GLR?GLCB
ȩ@SRȩGLȩDSRSPCȩRFCWȩUMSJBȩAMLACPLȩ?JJȩ
DGQFCPWȩ?LBȩ?OS?ASJRSPCȩNPMBSARQȩPCE?PBJCQQȩMDȩRFCGPȩNPCQCLR?RGML
ȩRFSQȩ
including preserved and processed products. The Commission is deter-
KGLCBȩRMȩCQR?@JGQFȩ?ȩAMKKMLȩK?LB?RMPWȩQCRȩMDȩPSJCQȩDMPȩ?JJȩDMMBQȩAML-
R?GLGLEȩDGQFCPWȩ?LBȩ?OS?ASJRSPCȩNPMBSARQ
The Commission proposes that in addition to the existing obligations (species name, fishing/aquaculture  
and geographical origin), labels for fresh products must mention the date of catch/harvest and indicate  
whether the product was defrosted before being placed on stalls.
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(1) Regulation (EU) No 1169/2011 on the provision of food information to consumers.
E-labelling developments
E-labelling is a growing trend and one that is all the more likely 
to be used for fishery products in Europe since recent control 
decisions impose traceability from vessel (or farm) to plate. This 
voluntary technique for providing information to consumers is 
also closely tied to developments in the area of information 
technology. It is based on the principle that every fish, mollusc 
or crustacean has an interesting story to tell on its origin, biol-
ogy, catch, conservation, journey, etc., but that this story is too 
long to tell on a label. It can, however, be told on internet, where 
there are no limits on space or details. A producer can therefore 
invite the consumer who has bought the fish to type in a code 
or scan the bar code with a smartphone to learn where it was 
caught, how, by whom, when, in what circumstances, and so on. 
E-labelling is an original and interesting way to make traceabil-
ity data available to consumers. Such transparency is also in 
line with new consumer trends, which are not limited to fishery 
and aquaculture products, namely knowing what one is buying 
and what happened before the product reached the shop.
This article is an update of a Fact File from an earlier issue: 
Fisheries & aquaculture in Europe, No 48, August 2010.
Labelling requirements on geographical information would not change 
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C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tification of large geographical areas such as the North-East Atlantic or 
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the origin of their products, while using indications of provenance that are 
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proposes that this more precise geographical information use the nomen-
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So much for the common set of rules.
-RFCPȩK?LB?RMPWȩNPMTGQGMLQȩUGJJȩAMLACPLȩMLJWȩDPCQFȩNPMBSARQȩMPȩDPMXCLȩ
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labels for these products also include the date of catch for wild spe-
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Additional claims: optional but strict
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vided to consumers must be proven, verifiable and controllable. Such 
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niques, practices or social conditions. 
The Commission is aware of the need to avoid ‘over-regulation’, but is 
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minimum criteria. This approach aims to ensure that claims are accu-
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in mind that FAO guidelines serve as a reference for eco-labelling, it could 
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The goal is to prevent merchandise fraud. Products certified ‘sustainable 
fisheries’ appeal to consumers and thus are sure to be successful on the 
K?PICR
ȩ@SRȩRFGQȩQSAACQQȩKSQRȩ@CȩBCQCPTCBȩ?LBȩTCPGDG?@JC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EU/Greenland partnership: prolongation
The EU has concluded a new protocol to the fisheries partnership agree-
ment concluded with Greenland in 2007, to cover the period 2013-
2015. The agreement authorises European Union vessels to fish in 
%PCCLJ?LBQȩCVAJSQGTCȩCAMLMKGAȩXMLCȩGLȩPCRSPLȩDMPȩN?WKCLRȩMDȩDGL?LAG?Jȩ
compensation and support to the fisheries sector. For 2013, 2014 and 
2015, the European Union’s annual financial contribution to Greenland 
will be EUR 17.8 million for the following fishing opportunities: cod 
(2 200 tonnes), redfish (3 000 tonnes in pelagic fishing, 2 000 tonnes in 
demersal fishing), Greenland halibut (6 815 tonnes), northern prawn 
(10 900 tonnes), Atlantic halibut (400 tonnes), queen crab (250 tonnes), 
A?NCJGLȩȩȩRMLLCQȩ?LBȩ@J?AIQNMRȩEPCL?BGCPȩȩRMLLCQȩ2FCȩ
opportunities are more limited than in the previous protocol, but the 
compensation includes a provision of EUR 1.5 million related to a pos-
sible increase in these fishing opportunities based on scientific advice, 
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be licensed once their owners have paid their contribution to Greenland’s 
?SRFMPGRGCQȩ2FCȩDJCCRQȩDPMKȩRFCȩDMJJMUGLEȩ#3ȩ+CK@CPȩ1R?RCQȩ?PCȩAML-
ACPLCBȩ"CLK?PI
ȩ#QRMLG?
ȩ*GRFS?LG?
ȩ*?RTG?
ȩ.MJ?LB
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Kingdom, Ireland, France, Spain and Portugal. In addition to a human 
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EU/Guinea-Bissau partnership: reinforcement
The European Union (EU) and Guinea-Bissau have concluded a new 
protocol that prolongs their fisheries partnership until 2015. This part-
LCPQFGN
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in these waters fish for tuna, tropical shrimps and cephalopods. Under 
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to Guinea-Bissau. The protocol also imposes satellite-based monitor-
GLEȩMDȩ#3ȩTCQQCJQȩ4+1ȩ?LBȩRFCȩSQCȩMDȩCJCARPMLGAȩJME@MMIQ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the scientific committee’s management role and commits the EU to 
facilitate cooperation between local and European economic opera-
tors. The protocol also contains a human rights clause. It will enter into 
DMPACȩSNMLȩP?RGDGA?RGMLȩ@WȩRFCȩ!MSLAGJȩDMJJMUGLEȩCLBMPQCKCLRȩ@WȩRFCȩ
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